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Bartenders, you are invited!

Hong Kong Bartenders Association (HKBA) and the Organiser of HOFEX are
cordially inviting you to participate in the industry renowned event.

The challenge aims to promote and support the professionalism of bartenders and
the Art of Mixology. This world-class platform offers a fantastic opportunity for
contestants to showcase their skills with their expertly crafted cocktails.

The event will take place at HOFEX 2023 on 11 May at the Hong Kong Convention
and Exhibition Centre. Over 20,000 F&B and hospitality professionals will witness
the birth of the next mixology superstar.

Join now to be the best of the industry.

Best regards,
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Rules & Regulations
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e The competition is open to all bartenders in hotels, bars, restaurants, clubs and
institutions in Hong Kong, Macau and Taiwan.

e All contestants must be aged 18 or above by 11 May 2023.

e The recipe must be an original creation of the contestant.

e Each contestant is required to create & prepare one original cocktail, together
with 5 small glasses for tasting juries.

e The contestants are required to use at least ONE Syrup from Toschi (the title
sponsor) from the Sponsored Product Catalogue provided and a combination of
any Aperitif, Spirits and Liqueur.

e The competitors are free to use any herbs, spice, and mixers to create their
cocktail recipes.

e No more than 6 ingredients in each cocktail recipe.

e 10 minutes for table set up & preparation on stage, 1 minute verbal
introduction of the cocktail.

e Time limited at 7 minutes for the cocktail mixing on stage.

e Evaluation criteria: Appearance, Aroma, Taste, Creativity, Mixing Skills, Hygiene,
and Time Management.

e Total score is combined with both drinks taste & performance scoring. The top
three winners to be awarded cash prize and trophies.

e Smart & decent attire is required.

e The co-organisers reserve the right of final decision.
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Event Information & Programme
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Date B 11 May 2023 (Thu £83/9) 2023 £ 5 8 11 B
Time B3 11:00 am - 05:45 pm
Venue HIE4 Grand Stage, Hall 1A

Hong Kong Convention & Exhibition Centre HA&ZEEH 0

11:00am-11:30am Contestant reception 2F & RE!

11:30am-11:45am Briefing Z iR

11:45am-1200nn Back stage preparation & &84
1200 nn-01:45pm Hong Kong Professional Mixologist Challenge 2023 - Part |

01:45pm-02:15pm Lunch break F{RE5fE

02:15pm-04:00pm Hong Kong Professional Mixologist Challenge 2023 - Part Il

04:00 pm-04:45pm Hong Kong Bartender Association 40th Anniversary Cocktail Party
BENAERHENTAFHEEENE

04:45 pm-05;15pm Judges' comment session & awards ceremony P& R 275 K 1AL S

05:15 pm-05:30pm Photo session & ERIREN

0545pm Conclusion of Hong Kong Professional Mixologist Challenge 2023
BAHEEABMPKEER 2023 EnAER

Prizes & Awards
12 N 3R IE

Champion BE Trophy #7% + HK$5,000 Cash Award 3R&4%
1st Runner Up G388  Trophy &z + HK$3,000 Cash Award IRE5E
2nd Runner up Z& Trophy %z + HK$1,000 Cash Award 3R &4



Enrolment Form
Enrolment Deadline 22 April 2023 (Sat)

2EEZRARRE HEMILEME 2023 % 4 B 22 H (M)

Full Name of Contestant

Country/Region

Tel

Email

Information of Employing Establishment

Name of Establishment

Address

Tel

Email

Information of the Cocktail - original recipe created by contestant

Name of the Drink

Garnish

Recipe (in centilitres/cl)

Method of Preparation

Glassware
Ingredient Sample Enquiry & Arrangement
Enrolment Enquiry 2F & H B 50 HEESEH R ZH
Hong Kong Bartenders Association FEFEEENE C & Y Canfood Trading Co., Ltd. Bl EEARERERAT
Neil Wong Cherry Cheng
T: +852 9768 0418 T: +852 2413 2131 / Whatsapp: +852 5923 3918

E: neilwongsc@gmail.com E: sales@cycanfood.com



Compulsory Ingredient - Syrup
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Italian Mojito Mint Syrup
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Italian Cranberry Syrup  Italian Elderflower Syrup  Italian Elderflower Syrup
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Italian Coconut Syrup Italian Lime Syrup Italian Lemon Syrup
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Italian Blue Curacao Syrup
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Italian Mint Syrup
BARMERHER

Italian Hazelnut Syrup
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Compulsory Ingredient - Syrup
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Italian Caramel Syrup  Italian Cinnamon Syrup Italian Strawberry Syrup Italian Pomegranate Syrup
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Italian Triple Sec Syrup Italian Vanilla Syrup Italian Banana Syrup Italian Cherry Syrup
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Italian Pineapple Syrup Italian Honeydew Syrup Italian Peach Syrup Italian Raspberry Syrup
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Compulsory Ingredient - Syrup
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Italian Rose Syrup Italian Almond Syrup Italian Passion Fruit Syrup Italian Papaya Syrup
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Italian Grenadine Syrup Italian Orange Syrup

BEAM G BAF M ErEs

Italian Watermelon Syrup Italian Mango Syrup
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Italian Kiwi Syrup Italian Green Apple Syrup

Italian Blueberry Syrup  Italian Black Currant Syrup
BEATGZEREER BANBHERER
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Compulsory Ingredient - Syrup
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Italian Ginger Syrup Italian Maple Syrup
BAFEERE BAFEIERRR

oy

(>
%E.“ F ]

Italian Mandarin Syrup Italian Agave Syrup
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Italian Lychees Syrup
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Italian Pear Syrup
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Italian Almond Milk Syrup
BARME (iR

Italian Honey Syrup
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Optional Ingredient - Syrup
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Butterfly Pea Flower Syrup Roselle Syrup
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Champaign Grape Syrup White Peach Syrup  Red Pitaya Syrup
MXARGEERWET AXAREAT MAXRARBAERT



Optional Ingredient - Vinegar
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Champaign Grape Vinegar  Red Grapefruit Vinegar
RABHMAERE RIRL A RES

White Peach Vinegar Strawberry Vinegar Plum Vinegar Apple Vinegar
RABHKRE RABERE RASTRE KRR RE

Ingredient Sample Enquiry & Arrangement

MRS EA R ZH

C & Y Canfood Trading Co., Ltd. Bl EERRE SR AT
Cherry Cheng

T: +852 2413 2131 / Whatsapp: +852 5923 3918

E: sales@cycanfood.com



Glassware
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Highball
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ml 480 | h 165 | @ 71

Champagne Saucer

ml 277 | h 145 | o
104

Martini
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ml270 | h179 | 2 117

Old Fashioned

ml 399 | h90 | 2 89

Wine
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ml 296 | h 218 | & 74

Champagne Flute
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Sherry/Port
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Special thanks to
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Title Sponsor 7313 Ehj

=) C&Y CANFOOD TRADING CO. LTD.
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Glassware Sponsor T8 ZE)
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Supporting Organisation

Technological and Higher

Education Institute of Hong Kong
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